The transportation of fresh rainbow trout in good condition from the fisher to the consumer or to the fish industry presents a difficult problem. The fat of rainbow trout, like the fat in fish in general, contains plenty of unsaturated fatty acids and turns for that reason very easily rancid. According to Hansen (1964) , the season and the sex of the fish influence the keeping quality of rainbow trout. Treatments that prevent the fish from coming into contact with the air (vacuum, glazing, dipping) The purpose of this study was to test BHA as an antioxidant in the storage of fresh rainbow trout. Ascorbic acid, the synergist of BHA, was also tested in the experiment.
The degree of rancidity of the fish was followed regularly by judging the taste and by determining the TBA number (Tarladgis et al. 1960 ). The organoleptic evaluation was performed by the same taste panel and by the same methods as in an earlier experiment (Niinivaara et ai. 1966) . BHA was determined in the beginning and at the end of the experiment by the method ofLazlo et al. (1960) .
Results
Tables 1, 2 and 3 reveal the changes both in the TBA numbers and in the taste of the fish in the different experiments.
In all experiments, the amount of malonaldehyde was greatest in the control group, being e.g. in the second experiment as much as 20.5 mg/gram of fish. Fish containing 0.01 and 0.02 per cent of BHA had a longer shelf life judged both chemically and organoleptically. Differences between the two test groups were rather small. The TBA number rose in the ascorbic acid group rapidly and the taste very soon became unpleasant. In the third experiment the taste after one week's storage was worse than in the control group.
The amount ofBHA remained stable during the short storage time. This was observed when BHA was quantitatively determined from the fish in groups 2 and 3 during the experiments.
Discussion
In the experiments performed, butylhydroxyanisole (BHA) obviously improved the keeping quality of rainbow trout. Fish containing both 0.01 and 0.02 per cent of BHA were better in quality, judged both organoleptically and chemically, than the control fish and the fish dipped in ascorbic acid for two minutes. BHA did not give an unpleasant taste to the fish.
Determination of TBA proved a suitable indicator of the rate of rancidity. The amount ofTBA rose logically in all experiments showing the rancidity before the taste panel were able to discern it organoleptically. For practical purposes the TBA determination is suitable only at the beginning of the storage but not in longer experiments, because the TBA number begins to decrease before the fish is organoleptically judged as spoiled.
Summary
The effect of antioxidants, in the first place BHA, in improving the keeping quality of fresh, gutted rainbow trout was tested in three series of experiments. The fish were packed in polyethylene bags and stored in ice at + 4°C. The freshness of the fish was analyzed by determining the TBA number and by judging the fish organoleptically.
In addition, BHA was determined quantitatively in the beginning and at the end of the experiment.
The results indicated that BHA distinctly delayed the rancidity of the fish. Fish stored with 0.01 and 0.02 per cent of BHA remained fresh longer, judged both chemically and organoleptically, than the control fish.
